
RECIPES

I N G R E D I E N T S : 

•	 Onion	–	White	or	Red
•	 Coriander
•	 Lime
•	 Avocado	–	should	have	a	little	give,	not	

too	soft	and	not	too	hard
•	 Whole	ripe	tomato
•	 Jalapeño	

	
Servings	(2-4	people	use	2	avocados,	 	
½	tomato,	½	cup	onion,	lime	to	taste)

P R E PA R AT I O N : 

1.	Cut	the	avocados	in	half
2.		Use	your	knife	to	easily	remove		

the	round	seed
3.		Use	a	spoon	to	remove	inside	contents	 	

into	a	bowl
4.	Mash	the	avocados	in	a	bowl
5.	Slice	the	onion	into	small	square	pieces
6.	Add	onions	to	the	bowl
7.	Slice	coriander;	add	to	the	bowl
8.	Cut	lime	in	half
9.		Squeeze	lime	in	bowl	 	

		(depending	on	your	taste)
10.		Chef	Fernando	is	a	fan	of	spice	 	

so	next	step	is	to	dice	up	the	jalapeño
11.	Dice	half	tomato	and	remove
12.	Salt	&	pepper	to	taste
13.	Mix	all	the	ingredients
14.	Enjoy

E A S Y  G U A C A M O L E
C h e f  F e r n a n d o  f r o m  S e c r e t s  P a p a g a y o  C o s t a  R i c a


